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Disclosure  to  Promote  the  Right  To  Information 

Whereas  the  Parliament  of  India  has  set  out  to  provide  a  practical  regime  of  right  to 
information  for  citizens  to  secure  access  to  information  under  the  control  of  public  authorities, 
in  order  to  promote  transparency  and  accountability  in  the  working  of  every  public  authority, 
and  whereas  the  attached  publication  of  the  Bureau  of  Indian  Standards  is  of  particular  interest 
to  the  public,  particularly  disadvantaged  communities  and  those  engaged  in  the  pursuit  of 
education  and  knowledge,  the  attached  public  safety  standard  is  made  available  to  promote  the 
timely  dissemination  of  this  information  in  an  accurate  manner  to  the  public. 
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0.     FOREWORD 

0.1  This  Indian  Standard  ( Second  Revision )  was  adopted  by  the  Indian 
Standards  Institution  on  26  September  1979,  after  the  draft  finalized  by  the 
Bakery  and  Confectionery  Sectional  Committee  had  been  approved  by  the 
Agricultural  and  Food  Products  Division  Council. 

0.2  This  Indian  Standard  was  first  published  in  1961  and  then  subsequently 
revised  in  1974.  In  the  first  revised  version,  additional  requirements  for 
volume  to  mass  ratio  and  acid  insoluble  ash  had  been  specified,  besides 
expanding  the  list  of  ingredients.  In  view  of  the  latest  technological 
advances,  the  Committee  felt  that  this  standard  should  be  revised  again. 
In  this  second  revision,  the  list  of  ingredients  has  been  further  expanded 
and  the  dough  conditioners  have  also  been  included  among  the  optional 
ingredients. 

0.3  Requirements  for  white  bread  are  covered  in  IS :  1483-1979*.  The 
Committee  responsible  for  the  preparation  of  this  standard  felt  that  a 
separate  standard  for  wheatmeal  bread  should  be  prepared  in  view  of  the 
following: 

a)  Basic  raw  material  for  the  preparation  of  the  two  types  of  breads 
being  different,  the  requirements  for  characteristics  like  crude  fibre 
would  be  different;  and 

b)  Wheatmeal  bread  is  sold  at  a  premium  in  the  market  and  some 
manufacturers  might  sell  white  bread  coloured  with  caramel  as 
brown  or  wheatmeal  bread. 

0.4  In  the  preparation  of  this  standard,  due  consideration  has  been  given 
to  the  Prevention  of  Food  Adulteration  Act,  1954  and  the  Rules  framed 
thereunder.  Due  consideration  has  also  been  given  to  the  standards  of 
Weights  and  Measures  ( Packaged  Commodities )  Rules,  1977.  However, 
this  standard  is  subject  to  the  restrictions  imposed  under  these  regulations, 
wherever  applicable. 
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0.5  For  the  purpose  of  deciding  whether  a  particular  requirement  of  this 
standard  is  complied  with,  the  final  value,  observed  or  calculated,  express- 
ing the  result  of  a  test,  shall  be  rounded  off  in  accordance  with  IS :  2-1960*. 
The  number  of  significant  places  retained  in  the  rounded  off  value  should 
be  the  same  as  that  of  the  specified  value  in  this  standard. 


1.  SCOPE 

1.1  This  standard  prescribes  the  requirements  and  the  methods  of  sampling 
and  test  for  wheatmeal  bread. 

1.1.1  This  standard  does  not  cover  the  requirements  for  white  bread, 
fancy  bread,  fruit  bread,  buns,  rolls  and  chemically  aerated  braed. 

2.  ESSENTIAL  INGREDIENTS 

2.0  The  following  materials  shall  be  used  in  the  preparation  of  dough  for 
wheatmeal  bread. 

2.1  Wheat  ATTA  —conforming  to  IS  :  1155-1968t,  not  less  than  65  percent 
of  the  blend. 

2.2  MAID  A  —  conforming  to  IS :  7464-1 974t 

2.3  Leavening  Agents  —  Any  of  the  following  agents,  singly  or  in  combina- 
tion may  be  used: 

a)  Baker's  yeast,  conforming  to  IS  :  1320-1972§; 

b)  Barm  and  hope; 

c)  Fermented  juice  obtained  from  palms;  and 

d)  Lactic  acid  ferment 

2.4  Edible  Common  Salt  — conforming  to  IS: 253-197011. 

2.5  Water  —  (  See  IS :  4251-196711. ) 

3.  OPTIONAL  INGREDIENTS 

3.1  In  addition  to  the  essential  ingredients  specified  in  2,  any  of  the  follow- 
ing ingredients  may  be  added  to  the  wheatmeal  bread  dough: 

1)  Milk  and/onnailk  products  —  condensed  milk  {see  IS :  1 166-1973**), 
milk  powder  (whole  and  skim)  {see  IS:  1 165-1975tt},  whey  and  curd; 


♦Rules  for  rounding  off  numerical  values  ( revised ). 
tSpecification  for  wheat  ATTA  (  second  revision  ). 
J  Specification  for  wheat  flour  for  use  in  bread  industry. 
§Specification  for  baker's  yeast  (  first  revision  ). 
HSpecification  for  edible  common  salt  (  second  revision  ). 
IQuality  tolerances  for  water  for  processed  food  industry. 
** Specification  for  condensed  milk  (  first  revision  ). 
t tSpecification  for  milk  powder  (  second  revision  ). 
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2)  Vital  gluten; 

3)  Sugar  and  sugar  products; 

4)  Honey; 

5)  Liquid  glucose  ( see  IS :  873-1974*  ); 

6)  Dextrose  monohydrate  ( see  IS :  874-1975t ); 

7)  Malt  products; 

8)  Other  edible  flours  and  starches,  such  as  potato  flour,  corn  flour 
(  see  IS:  1005-1976J  ),  tapioca  flour  (  see  IS:1318-1969§  ); 

9)  Edible  oilseed  flours,  both  expeller  pressed  and  solvent  extracted 
and  oilseed  protein  concentrates  and  isolates; 

10)  Fat,  such  as  hydrogenated  edible  oil,  refined  edible  oil  of  a  suitable 
type,  butter,  ghee,  and  margarine  or  their  mixture; 

1 1)  Vitamins  and/or  minerals; 

12)  Lecithin; 

13)  Fungal  enzymes,  protease  and  amylase; 

14)  Lysine; 

15)  Sorbitol; 

16)  Ammonium  chloride; 

17)  Emulsifying  agents  such  as  glyceryl  monostearate; 

18)  Stabilizing  agents —  permitted  in  PFA  Rules;  and 

19)  Ascorbic  acid  —  not  exceeding  05  g/kg  of  the  mass  of  the  flour. 

3.2  Improvers  —  The  following  improvers  in  the  quantities  given  against 
each  may  be  used: 

a)  Ammonium  persulphate         Not  exceeding  2*5  g/kg  of  the  mass 

of  flour 

b)  Acid  calcium  phosphate  Not  exceeding  2*5  g/kg  of  the  mass 

of  the  flour 

c)  Potassium  bromate  and/        Not  exceeding  50  mg/kg  of  the  mass 
or  potassium  iodate  of  the  flour 


•Specification  for  liquid  glucose  (  first  revision ). 
fSpecification  for  dextrose  monohydrate  (  second  revision  ). 
{Specification  for  edible  maize  starch  ( corn  flour  )  ( second  revision  ). 
§Specification  for  edible  tapioca  flour  (  first  revision  ). 
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3.3  Rope  and  Mould  Inhibitors  —  The  following  rope  and  mould  inhibitors 
in  the  quantities  given  against  each  may  be  used: 


a)  Calcium  or  sodium  pro- 
pionate 

b)  Acetic  acid  or  lactic  acid 

c)  Vinegar 

d)  Acid  calcium  phosphate 

e)  Sodium  diacetate 

f)  Acid   sodium    pyrophos- 
phate 

g)  Sorbic  acid  and  its  salts 


Not  exceeding  35  g/kg  of  the  mass 
of  the  flour 

Not  exceeding  2*5  g/kg  of  the  mass 
of  the  flour 

Equivalent   to  the  concentration  of 
acetic  acid  permitted  [  see  3.3(b)  ] 

Not  exceeding  10  g/kg  of  the  mass 
of  the  flour 

Not  exceeding  4*0  g/kg  of  the  mass 
of  the  flour 

Not  exceeding  50  g/kg  of  the  mass 
of  the  flour 

Not  exceeding  1*0  g/kg  of  the  mass 
of  the  flour 

3.4  Dough  Conditioners  —  The  following  dough  conditioners  in  the  quanti- 
ties given  against  each  may  be  used: 


a)  Calcium  or  sodium  salt 
of  stearoyl  2-lactylate 

b)  Polysorbates 


Not  exceeding  5*0  g/kg  of  the  mass 
of  the  flour 

Not  exceeding  5*0  g/kg  of  the  mass 
of  the  flour 


4.  REQUIREMENTS 

4.1  The  wheatmeal  bread  shall  be  baked  in  the  conventional  form,  or  in 
any  other  form,  as  agreed  to  between  the  purchaser  and  the  vendor.  The 
crust  shall  be  uniform  and  brown  to  dark  brown  in  colour.  The  crust 
shall  not  be  scorched  and  shall  be  free  from  soot  and  any  other  foreign 
matter. 

4.1.1  The  loaf  shall  have  a  good  volume.  The  crumb  shall  have  small 
pores  uniformly  distributed  throughout  and  with  thin  cell  walls.  It  shall 
be  free  from  non-porous  mass,  splits  and  large  holes,  lumps  of  flour  or  salt 
or  if  any  other  evidence  of  incomplete  mixing  or  baking. 

Note  —  The  bread  shall  be  considered  as  having  good  volume  if  its  volume/mass 
ratio  is  not  less  than  25  when  tested  by  the  method  given  in  Appendix  A  of 
18:1483-1979*. 

4.1.2  There  shall  be  no  hollow  between  the  crust  and  the  crumb. 
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4.1.3  The  flavour  shall  be  characteristic  of  a  fresh,  well-baked  wheatmeal 
bread,  free  from  staleness,  bitterness  or  any  other  objectionable  flavour  or 

taste. 

4.1.4  The  bread  shall  also  be  free  from  indications  of  *rope*  or  *mould\ 
It  shall  also  be  free  from  added  colouring  matter. 

4.2  The   bread    shall   be    manufactured    in   premises    maintained   under 
hygienic  conditions  (  see  IS :  5059-1969*  ). 

4.3  The  bread  shall  also  conform  to  the  requirements  given  in  Table  1. 

5.  MASS 

5.1  The  mass  of  the  bread  loaf  shall  conform  to  the  provisions  of  the 
Standards  of  Weights  and  Measures  ( Packaged  Commodities )  Rules,  1977. 


TABLE  1     REQUIREMENTS  FOR  WHEATMEAL  BREAD 

(  aause  4.3  ) 

Sl 

No. 

Characteristic 

Requirement 

Method  of  Test, 
Ref  to  Appendix 
OF  IS:  1483-1979* 

(1) 

(2) 

(3) 

(4) 

i) 

Total  solid 
Min 

content,  percent  by  mass. 

60 

B 

ii) 

pn 

5  5  to  60 

C 

iii) 

Acid  insoli 

ible  ash   (  on  dry  basis  ). 

01 

D 

percent  by  mass.  Max 

iv)      Crude  fibre  (  on  dry  basis ),  percent  by  18  E 

mass.  Max 

•Specification  for  white  bread  (  secand  revision  ). 

6.  PACKING 

6.1  The  wheatmeal  bread  shall  be  wrapped  or  packed  as  such,  or  in  sliced 
form,  in  clean  waxed  paper,  greaseproof  paper  or  any  other  suitable 
nontoxic  wrapper. 

7.  MARKING 

7,1  The  following  particulars  shall  be  clearly  and  indelibly  marked  on  each 
pack  of  bread  on  the  outer  side  of  the  wrapper.  If  printed,  the  ink  used 
shall  be  non-toxic  and  non-transferable: 

a)  Name  of  the  material; 


♦Code  for  hygienic  conditions  for  large  scale  biscuit  manufacturing  units  and  bakery 
units. 


IS  :  1960  - 1979 

b)  Name  and  address  of  the  manufacturer; 

c)  Trade-name,  if  any; 

d)  Mass  of  loaf  when  packed; 

e)  Any  added  special  ingredients,  for  example,  nutrients  like  vitamins 
and  minerals;  and 

f)  Other  labelling  requirements  according  to  the  provisions  of  the 
standards  of  Weights  and  Measures  (Packaged  Commodities) 
Rules,  1977. 

7.1.1  Each  pack  may  also  be  marked  w^ith  the  ISI  Certification  Mark. 

Note  —  The  use  of  the  ISI  Certification  Mark  is  governed  by  the  provisions  of 
the  Indian  Standards  Institution  (  Certification  Marks  )  Act  and  the  Rules  and 
Regulations  made  thereunder.  The  ISI  Mark  on  products  covered  by  an  Indian 
Standard  conveys  the  assurance  that  they  have  beep  produced  to  comply  with 
the  requirements  of  that  standard  under  a  well-defined  system  of  inspection, 
testing  and  quality  control  which  is  devised  and  supervised  by  ISI  and  operated 
by  the  producer.  ISI  marked  products  are  also  continuously  checked  by  ISI  for 
conformity  to  that  standard  as  a  further  safeguard.  Details  of  conditions  under 
which  a  licence  for  the  use  of  the  ISI  Certification  Mark  may  be  granted 
to  manufacturers  or  processors,  may  be  obtained  from  the  Indian  Standards 
Institution. 

8.  SAMPLING 

8.1  Representative  samples  of  the  material  for  the  test  shall  be  drawn 
according  to  the  method  prescribed  in  Apptendix  F  of  IS :  1483-1979*. 

9.  TESTS  AND  CRITERIA  FOR  CONFORMITY 

9.1  Tests  shall  be  carried  out  as  prescribed  in  4.1.1,  4.3  and  appropriate 
appendices  given  in  col  4  of  Table  1. 

9.2  Quality  of  Reagents  —  Unless  specified  otherwise,  pure  chemicals  shall 
be  employed  in  tests  and  distilled  water  {see  IS :  1070-19771 )  shall  be  used 
where  the  use  of  water  as  a  reagent  is  intended. 

Note  —  'Pure  chemicals'  shall  mean  chemicals  that  do  not  contain  impurities 
which  affect  the  test  results. 

9.3  Criteria  for  Conformity  —  The  criteria  for  ascertaining  conformity  to 
the  requirements  of  this  specification  shall  be  as  prescribed  in  Appendix  F 
of  IS:  1483-1979*. 
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Gangotri  Complex,  5th  Floor,  Bhadbhada  Road,  T.T.  Nagar,  BHOPAL  462003  55  40  21 

Plot  No.  62-63,  Unit  Vl,  Ganga  Nagar,  BHUBANESHWAR  751001  40  36  27 

Kalaikathir  Buildings,  670  Avinashi  Road,  COIMBATORE  641037  21  01  41 

Plot  No.  43,  Sector  16  A,  Mathura  Road,  FARIDABAD  121001  8-28  88  01 

Savitri  Complex,  116  G.T.  Road,  GHAZIABAD  201001  8-71 1996 

53/5  Ward  No.  29,  R.G.  Barua  Road,  5th  By-!ane,  GUWAHATI  781003  54  1 1  37 

5-8-56C,  L.N:  Gupta  Marg,  Nampaliy  Station  Road,  HYDERABAD  500001  20  10  83 

E-52,  Chitaranjan  Marg,  C-Scheme,  JAIPUR  302001  37  29  25 

1 17/418  B,  Sarvodaya  Nagar,  KAN  PUR  208005  21  68  76 

Seth  Bhawan,  2nd  Floor,  Behind  Leela  Cinema,  Naval  Kishore  Road,  23  89  23 

LUCKNOW  226001  ' 

NIT  Building,  Second  Floor,  Gokulpat  Market,  NAGPUR  440010  52  51  71 

Patliputra  Industrial  Estate,  PATNA  800013  26  23  05 

institution  of  Engineers  (India)  Building  1332  Shivaji  Nagar,  PUNE  41 1005  32  36  35 
TC.  No.  14/1421,  University  RO.  Palayam,  THIRUVANANTHAPURAM  695034       6  21  17 


*Sales  Office  is  at  5  Chowringhee  Approach,  RO.  PrJncep  Street,  27  10  85 

CALCUTTA  700072 

tSales  Office  is  at  Novelty  Chambers,  Grant  Road,  MUMBAI  400007  309  65  28 

t  Sales  Office  is  at  'F'  Block,  Unity  Building,  Narashimaraja  Square,  222  39  71 

BANGALORE  560002 
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